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The New England Kitchen 


A regional cuisine that may truly be called 
‘native American’’, founded as it was on the 
first discovered fruits and game of the new world, 
evolved in the New England kitchen. It featured 
robust fare for hardworking outdoor people. 

Seafood was plentiful. At one time, storms 
on Cape Cod left 2-feet high windrows of lobsters 
for the taking and tide pools filled with crabs. 
Easily gathered clams, sweet small scallops, 
oysters sO numerous that a hundred might be 
used to ‘‘enrich’’ a dish for unexpected company, 
the ubiquitous cod — all were important in 
typical New England dishes. 


For regional fruits and vegetables, much 
thanks must go to the Indians who knew and 
shared the native crops with early settlers — 
pumpkin, squash, shell beans, cranberries, blue- 
berries, and wild strawberries. Of the latter, 
Roger Williams wrote in 1636, ‘‘I have seen as 
many as would fill a good ship.” Corn, above 
all, was a staple food, yielding cornmeal for 
bread and porridge. Apple was and is the favored 


fruit for pies — with more than a dozen versions 
of how it should be made. 


Wild turkey, duck, and pigeon were easy 
game. The deer was more elusive, so venison 
was a luxury. Beef and pork, slaughtered in the 
fall and salted, provided the New England boiled 
dinners served in winter. Laying hens and dairy 
cows could be maintained on abundant corn 
and hay, which meant that butter, cream, and 
eggs could be used with a lavish hand. 


The New England flavor is sometimes salty, 
sometimes sweet and spicy. Salt pork and bacon 
for frying. Maple syrup, honey, and molasses 
for sweetening. Spices, dried fruits, and rum 
from the cargoes of New England captains. 
Herbs from the kitchen gardens of Englishwomen 
settlers. 


Delighting most in thrifty local products, 
Northeastern cooks have developed a style that 
is rich without pretension — body-nourishing, 
soul-satisfying New England cooking. 


Traditionally, New England clam chowder has 
been made with milk and cream only. Down 
Easters are so adamant on the subject that the 
Maine Legislature once introduced a bill to out- 
law forever the mixing of clams and tomatoes. 
Rhode Islanders, however, sometimes include 
the controversial tomato — but only in Manhattan 
will you find green pepper and corn in the clam 
chowder pot. 


CORN CHOWDER 


3 slices bacon 

1 onion, chopped 

1% C. peeled, diced potatoes 

2 C. water 

1 tsp. salt 

2 C. fresh corn, cut from cob 
or frozen corn, defrosted 

1 C. milk 

1 C. light cream 

white pepper to taste 


In a soup pan, fry bacon until it is brown and 
crisp (but don’t burn fat). Remove bacon; reserve 
on paper towel. Fry onion in bacon fat until it 
is tender and yellowed. Add potatoes, water, 
and salt. Cover and cook 5 minutes. Add corn. 
If desired, 1 C. of corn may be pureed ffirst. 
Cook 5 more minutes, or until potatoes are 
tender but still firm. Add milk, cream, and white 
pepper. Heat through, but don’t boil. Serve 
with crumbled bacon on top. Yield: 144 quarts. 


Chowders @ Soups @® Stews 


PENOBSCOT CLAM CHOWpgpR 


1 pt. fresh clams 

2-3 Maine potatoes, diced 

1 onion, chopped 

2 Tbs. salt pork drippings 

Ys C. (% stick) butter 

2 Tbs. flour 

2 C. milk 

72 C. light cream 

salt and pepper to taste 

1 Tbs. finely minced fresh parsley 


Steam clams, drain, remove from 

clams fine with kitchen shears. Cok djaen 
until tender. Fry onion in salt Pork dripping 
until tender and yellowed. In the top of a double 
boiler melt butter over hot water. Stir in flour 
until smooth. Add milk and cream in a steady 
stream, stirring to keep smooth. Cook 8 minutes, 
until hot and thick, stirring occasionally. Add 
potatoes, onion, salt, pepper, parsley, and clams. 
Cook just long enough to heat through. Serve 
with common or pilot crackers. Yield: 1 quart. 


Se ee ee EE eR LE Tee PEs eae 


| “Known the world over” 


LEGAL CHOWDER 
Legal Sea Food Restaurants located in Boston at 
the Park Plaza Hotel and the Chestnut Hill Mall. 
2 lbs. fish bones, napes, etc. 
lbs. fish (pollock, schrod, haddock or hake) 
spanish onion 
carrot 
gallon water 
1 cup flour 
4 lb. butter 
4 gailon cream 
salt/pepper to taste 
stock 
Step I 
Rinse bones or napes, place in gallon of water. 
Add carrot, chopped. Cook 15 minutes until meat 
falls from bones. Strain to remove bones. 


Step IT 
Melt % Ib. butter in pan, add flour. Let cook, low 


heat until maple in color. 


Step LT 
Place 4 Ibs. fish in pot, cover with water, cook 15 


minutes or until fish flakes apart. Save some of 
the water. In double boiler cook % gallon cream 
and 1 chopped onion, and stalk over medium 
heat. When warm, stir in roux (step II). Let cook 
15 minutes. Add fish, salt and pepper to taste. 
(Serves 16). 


CAPE SCALLOP STEW 


1% C. scallops 
2 Tbs. butter 

1 C. milk 

1 C. light cream 
salt to taste 
cayenne pepper 


ia al ae 


In a skillet, saute scallops in butter until they 
are just cooked through, about 5 minutes. In a 
saucepan, heat milk and cream to scalding. Add 
scallops and all juices from skillet, and season 
with salt to taste. Heat through, but do not boil. 
Adda sprinkle of cayenne pepper, and serve 
with common crackers. Yield: 314 cups. 


1 pint shucked oysters 
3 C. milk 


salt and white pepper to taste 


Melt butter in a skillet. Add oysters with their 
liquor 


BEACON HILL OYSTER STEW 


4 C. (% stick) butter 


1 C. light cream 


and simmer gently until the edges of the 
oysters curl. (Do not overcook, to avoid toughen- 
ing the oysters.) In a saucepan, heat milk and 
cream to scalding. Add oysters and all juices 
from skillet, along with salt and pepper. Serve 
hot, but do not boil the stew. Pilot or common 
crackers are the usual accompaniment. Yield: 


1% quarts. 


BOSTON BOUILLABAISSE 


3 Ibs. assorted fresh fish fillets 
(whiting, cod, perch, haddock) 
1 C. onion, chopped 
1 clove garlic, finely minced 
1 qt. fish stock or clam broth 
2-lb. can tomatoes, Italian style, 
well chopped, with juice 
4 tsp. ground thyme 
1 Tbs. parsley, finely chopped 
1 bay leaf 
2 strips orange peel, blanched 
and diced fine 
Yy tsp. salt 
Y tsp. pepper 
3-4 threads saffron, well crushed 
Y2 lb. scallops 
Y lb. shrimp, shelled 
2 small lobsters, cooked, cut 
into serving pieces. 


Cut fish into 2-inch pieces. Saute onion and garlic 
in oil until tender and yellowed. Add fish stock 
(or clam broth), tomatoes, thyme, parsley, bay 
leaf, orange peel, salt, and pepper. Bring to a 
boil, reduce heat, and simmer, covered, for 20 
minutes. Remove bay leaf. Add fish and saffron; 
simmer for 6 minutes. Add scallops and shrimp 
and simmer 4 minutes more, or until fish, 
scallops, and shrimp are cooked. They should 
be opaque but not mushy. Add lobster and heat 
through. Arrange a selection of the fish and 
shell fish in 6 large soup plates. Ladle hot broth 
on top. Serve with buttered, toasted French 


3. 
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Like many New England soups, these two are far from dainty. They are intended to be sery 
main course, with lots of hot bread — and fruit pie for dessert. €d as the 


PEA SOUP WITH HAM 


1 ham bone 
1 lg. onion chopped 
2 stalks celery, chopped 
2 C. dried green split peas 
2 qts. water 
1 tsp. salt, or more, to taste 
(The ham will contribute some salt.) 
pepper, to taste 
2 carrots, scraped and diced 


Reserve a ham bone with some meat still on it. 
Dice a slice of the fat and render it in a large, 
heavy pan. Add onion and celery; fry until 
vegetables are softened and yellow. Add peas, 
water, salt, pepper, and bone. Cover, bring to a 
boil, reduce heat, and simmer over very low 
flame for 1% hours, stirring occasionally to 
prevent sticking. If soup becomes too thick, add 
more water. At the end of 1% hours, remove 
ham bone and add carrots. Cook until carrots 
are tender, about 20 minutes. Meanwhile, strip 
the bone of meat, dice it, return ham to soup, 
and discard bone. Taste for additional seasoning. 
Yield: 24% quarts. Note: In reheating, thin with 
Y, C. water, if necessary. Use a double boiler 
to prevent sticking. 


CHEDDAR CHEESE SOUP 


2 C. finely minced or grated vegetables 
(onion, celery, carrot, green pepper, 
and/or rutabaga) 

Y%, C. (% stick) butter 

3 C. chicken broth 

Y% C. flour 

3 C. milk 

¥Y, |b, Vermont cheddar cheese, grated 

1 Tbs. finely chopped parsley or chive 


In the top of a double boiler, saute vegetables 
in butter until limp, not browned. Add broth; 
cook over direct heat until vegetables are tender, 
about 10 minutes. Mix flour with milk to form 
a smooth paste. Add to hot broth, stirring con- 
stantly, until it is thickened. Cook over hot 
water for 5 minutes. Add cheese and continue 
cooking until it is just melted. Taste for 
additional seasoning. Just before serving, sprinkle 
with parsley or chive. Yield: about 1% quarts. 


4. 


PROVINCETOWN KALE soup 


Portuguese dishes have become an integra] part 
of hearty New England seacoast cooking. 


1 lg. onion, chopped 

1 clove garlic, mincec 

2 Tbs. olive oil 

2 qts. beef broth 

1 1-lb. can tomatoes, chopped (include juice) 
3 potatoes, halved 

1 Ib. linguica (sausage) or chorico 

Y |b. kale, washed and chopped 


(cabbage or collard greens may be substituted) 
1 can shell beans 


In a large pot, fry onions and garlic in oil until 
softened and yellow. Add broth, tomatoes, 
potatoes, and linguica. Prick sausage in several 
places with a fork. Bring to a boil, lower heat, 
and simmer until potatoes are tender, about 15- 
20 minutes. Remove potatoes and sausage. Cut 
sausage in diagonal slices and return to soup. 
Mash potatoes, or put them through blender 
with sufficient soup juice to moisten. They 
should be quite smooth. Return potatoes to soup. 
Add kale and shell beans. Simmer until kale is 
tender, about 10 minutes. Taste for seasoning. 
(The sausage and broth usually provide enough 
salt.) Yield: 3% quarts. 


Provincetown, Cape Cod 


New England Dinners 


NEW ENGLAND BOILED DINNER 


Surplus cattle, that could not be kept through 
the winter, were slaughtered in the fall and put 
up in a barrel with salt, sugar, and a little salt- 
peter. The saltpeter came in grains or “‘corns”, 
hence the name ‘‘corned beef”’. 


5-lb. corned brisket of beef 

9 potatoes, peeled and halved 

6 carrots, scraped and halved 

1 lg. rutabaga, cut into thick slices 
6 whole small onions, peeled 

1 lg. head cabbage, cut into wedges 
12 small beets, cooked 


Put corned beef in a large pot with sufficient 
water to cover meat. Bring to a boil, reduce heat, 
and simmer for 3 hours. Add water as needed 
to maintain level. When meat is tender, remove 
and keep warm. Put potatoes, carrots, rutabaga, 
and onions into the pot and cook for 15 minutes. 
Add cabbage and cook an additional 10 minutes. 
Heat beets separately (Shell beans may also be 
used.) To serve, slice meat and arrange in Over- 


NEXT-DAY CORNED BEEF HASH 


Corned beef, coarsely ground or finely chopped 
cooked potatoes, finely chopped 

raw onion, grated 

pot liquor 

salt and pepper to taste 


Trim corned beef of excess fat before grinding. 
Mix an equal amount of ground corned beef 
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lapping slices on heated platter. Surround with 
vegetables. Horseradish and mustard are the 
usual accompaniment. Yield: 6 servings. 


and chopped potatoes. Add 1 Tbs. grated onion 
for each cup of hash. Mix well. Add sufficient 
liquor from the cooking pot to moisten slightly. 
Salt and pepper to taste, taking into account the 
saltiness of the corned beef. Form into thick 
patties. Pan fry in hot fat until brown and crusty 
Turn carefully, to keep crust on, and brown on 
the other side. Serve with poached eggs. 


DURGIN-PARK’S 
BOSTON BAKED BEANS 


The origin of this Boston 
back to pre-Revolutionary days. 
construction of the waterfront 
Faneuil Hall in 1742, a warehous 
nearby. On the second floor of the wa 
Durgin-Park was established, catering 
ketrmen and crews of ships 


2 Ibs. pea beans 

1 Ib. salt pork 

1 medium onion, whole 
8 Tbs. sugar 

24 C. molasses 

2 tsp. dry mustard 

4 tsp. salt 

Y4 tsp. pepper 

hot water 


MAINE BARBECUED CHICKEN 


2 broiling chickens, split 


marinade and basting sauce: 
¥% C. cooking oil 

Y% C. cider vinegar 

juice of 1 lemon 

Y2 tsp. salt 

“ tsp. pepper 

1 clove garlic, sliced 

% C. water 


2 tsp. brown sugar dissolved in 
’2C. heated chili sauce 
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Faneuil Hall, Boston 


Soak beans overnight. In the mornj 
them for 10 minutes with a teaspocaaen aan 
soda. Then run cold water over the beans ip 
colander or strainer. Score rind of salt ae 
inch squares cut in half. Put half on the bottom 
of a 2-qt. bean pot, with the whole onion. Put 
beans in pot. Put the rest of pork on top. Mix 
other ingredients with hot water. Pour over 
beans. Put in 300-degree oven for 6 hours. Add 
water as necessary, to keep beans moist, but 
don’t flood them. Makes 10 full portions. 


Baked beans and brown bread were traditionally 
served on Saturday nights — with green tomato 
relish and codfish cakes. Left-overs, if any, 
were consumed with gusto at Sunday’s breakfast. 


Mix ingredients for basting sauce, except WaleT. 
Marinate chicken in sauce for 2 to 3 hours 0 
refrigerator. Remove chicken. Discard garlic. 
Add water to basting sauce. Light charcoal and 
let it burn until coals are grey. Set grill highs 
as far as possible from coals. Start ¢ cken 
halves skin side up. Turn and baste every 5 
minutes. Just before chicken is done, baste on 
side with the chili sauce mixture. Cook 5 sient 
Turn and baste the other side. Chicken is cook 

when leg joint moves freely and juices run color- 
less when second joint is pierced with @ fork: 
Over coals, this takes about 1 hour. Less Lupe 
is needed for oven broiling. Yield: 4 servine> 
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VERMONT CHICKEN PIE 


1 4-5 lb. chicken 


1 quart water 

1 tsp. salt 

1 onion, quartered 

1 carrot, scraped and cut into chunks 

1 stalk celery with leaves, cut into chunks 

4 sprigs fresh parsley 

1 bay leaf 

3 leaves dried or fresh sage (optional) 

4 tsp. ground thyme 

12 uncooked baking powder biscuits, 
homemade, or use the prepared kind 


Place chicken in large pot with water, salt, onion, 
carrot, celery, parsley, bay leaf, sage, and thyme. 
Bring to a boil, reduce heat, and simmer, covered, 
until chicken is very tender, 1% hours to 2 hours. 
Remove chicken and cool. Strain and cool broth. 
Take skin and bones from chicken and discard 
them. Lay large chicken pieces in an oblong 
casserole, alternating light and dark meat. Skim 
excess fat from broth. Measure broth. For every 
cup of broth, mix together % C. milk and 3 
Tbs. flour until smooth. Combine broth and milk 
mixture in a saucepan. Cook over medium heat, 
stirring constantly, until hot and thickened. 


The oldest operating Inn in the country, the 
Wayside Inn was built on the original Boston 
Post Road in pre-stage coach days. The old Red 
Horse Tavern, as it was known then, was the 
inspiration for Longfellow’s “Tale of A Wayside 
Inn’’. As a result of the popular acceptance of 
the poems, the Inn became Wayside Inn. 


Reduce heat and simmer for 5 minutes. Taste 


for seasoning. Add salt and white pepper to 
taste. Pour gravy over meat in casserole. Place 
casserole in the center of a 450-degree oven and 
cook until gravy bubbles. Top casserole with 
uncooked biscuits and continue cooking for 25 
minutes, or until biscuits are brown and cooked 
through. Serve pie directly from casserole. 


Yield: 6 servings. 


WAYSIDE INN DUCKLING 
IN ORANGE SAUCE 


2 4% lb. dressed ducklings 

2 C. currant jelly 

Y C. white vinegar 

juice of .1 lemon 

4 C. concentrated frozen orange juice 
Y C. chicken stock 

4 C. brown sauce (brown gravy) 

peel of 1 orange 


Remove giblets; cut off second joint of wings 
and the neck skin of duck. Roast in 450-degree 

oven 14% to 1% hours. Cool to room temper- 

ature. Remove back bones, cut each duck into 

two portions. Remove breast and thigh bones. 

When ready to serve, place in 450-degree oven 

6 to 10 minutes, until skin is crisp. Serve with 

orange sauce and garnish with orange slices. 

For sauce, melt jelly in heavy saucepan over 
moderate heat for 15 minutes. Add vinegar, 
lemon juice, orange juice, chicken stock, and 
brown sauce. Simmer 10 minutes. Peel orange; 
cut peel in narrow strips and boil in water 3 
minutes. Drain and add peel to sauce. Remainder 
of orange may be cut into small pieces and added 
to sauce. May be served flaming by pouring Vy 
ounce Grand Marnier over duckling and light- 
ing as it is brought to the table. Yield: 4 servings. 


1. 


ROAST TURKEY 
WITH BREAD STUFFING 
FROM HART’S TURKEY FARM 


mpshire, Hart's 
Restaurant that 


Located in Meredith, New Ha 
Turkey Farm is known as “*The 
Turkey Built.”’ 


APPLE-STUFFED PORK CHOPS 


4 thick pork chops 

1 sm. onion chopped 

1 C. bread crumbs 

Y, tsp. salt 

Y% tsp. pepper 

Y, tsp. ground sage 

% tsp. ground thyme 

1 Tbs. minced parsley 

2 tart apples, peeled and grated 
% C. raisins, plumped 

1 C. apple cider, divided 
2 Tbs. red currant jelly 


Turkey: 

Stuff a 14-16 pound cle 

with bread stuffing. Do ae thaweg ty 
oven to 300 degrees and place + Bi 
covered roasting pan, breast side ne in a sat 
hours. Turn turkey over and finite » for 3) 
Total cooking time should be annne COOking 
minutes per pound. Oxlmately % 


Bread Stuffing: 

4 C. (% stick) butter 

2% C. mixed onion and celery 
3 sprigs parsley, minced 
1 tsp. salt 

dash of pepper 

YY tsp. thyme 

1% lbs. day-old bread, broken into Diec 
4 eggs . 
1% C. cold water 


Chopped 


Melt butter in a pan and saute onion, cg 
and parsley together. Add seasonings and i 
well; let cool. Stir in broken bread pieces gent! 
Combine eggs and water and, with a fork aa 
into bread mixture, handling as little as possible 


Trim pork chops of excess fat. Cut a “pocket” 
in each chop. Render a piece of the pork fat n 
a skillet. Brown chops in fat and set aside. Fry 
onion in fat until it is tender and yellowee. 
Combine onion with bread crumbs, salt, pePP& 
Sage, thyme, parsley, apples, and raisins. Stuff 
each chop pocket and lay them in a casserole. 
Salt chops to taste. Add % C. cider; cove! with 
aluminum foil. Bake in preheated 350-degte® 
oven for 30 minutes. Remove foil and cook an 
additional 20 to 30 minutes, until cook 
through. Remove chops to hot platter. ae 
excess fat from casserole and deglaze it ™) 
remaining % C. cider. Stir jelly into ae 
Simmer sauce 3 minutes (jelly should be melt 
and pour over chops. Yield: 4 servings: 


CRANBERRY POT ROAST 


Courtesy of the Massachusetts Department of Food 
and Agriculture 


2 Tbs. all-purpose flour 

1 tsp. salt 

| tsp. onion salt 

¥Y4 tsp. pepper 

3 to 4 lb. pot roast 

2 Tbs. shortening 

4 whole cloves 
2 inches stick cinnamon 

1 16-oz. can whole cranberry sauce 
1 Tbs. vinegar 


Combine flour, salt, onion salt, and pepper; rub 
into pot roast, using all flour mixture. In Dutch 
oven, slowly brown meat on all sides in hot 
shortening. Remove from heat; add cloves, 
cinnamon, and % C. water. Cover tightly and 
simmer about 22 hours, or until tender, adding 
water if necessary. Spoon off fat. Mix cranberry 
Sauce, vinegar, and 2 Tbs. water; add to meat. 
Cover and cook 10 to 15 minutes more. Remove 
cinnamon; spoon off fat. Pass pan juices with 
meat. Yield: 6-8 servings. 


9. 


MAINE BEEF STEW 
WITH PARSLEY DUMPLINGS 
(Joe Booker Stew) 


t%4 Ibs. beef chuck, trimmed and cut into cubes 


C. salt pork drippings 

1 C. chopped onion 
1 qt. well-seasoned beef stock 

(canned broth may be substituted) 
1 bay leaf 
4% C. chopped parsley 
4 Maine potatoes, peeled and cut into cubes 
3 carrots, scraped and sliced 


Shake beef cubes in a bag with flour, salt, and 
paprika. In a large skillet, brown beef well on 
all sides in salt pork drippings. Add onion; stir 
and fry for 3 minutes. Add stock, bay leaf, and 
parsley. Bring to a boil, reduce heat, and simmiecr, 
covered, until beef is tender, about 1 hour and 
15 minutes. Remove bay leaf. Add potatoes and 
carrots. Continue cooking for 15 minutes. Mean- 
while mix dumplings. When vegetables are done, 
taste sravy to adjust seasoning. Drop tablespoons 
of dumpling batter on the stew. Cover tightly 
and smmmer for 12 minutes without lifting cover. 
Dumpimes should be puffed and dry inside. 
Yield: 6 servings. 


Sift flour 3 times with baking powder and salt. 
_ Sar in parsley. Add milk and mix with a fork 


BAKED MACARON}] 
AND VERMONT CHEDDAR CHE Rg, 


'4 |b. elbow or ziti macaroni, cooked 
3 Tbs. butter, divided 

2 Tbs. flour 

', tsp. dry mustard 

1 tsp. salt 

4 tsp. white pepper 

2 C. milk 

'4, Ib. cheddar cheese, grated 

'4 C. bread crumbs 

paprika 


While macaroni is cooking, melt 2 

in the top of a double boiler. Add. thon 
seasonings, stirring to keep smooth. Grad nd 
add milk and cook over hot water, stirring sid 
hot and thickened. Add cheese and coop saa 
just melted. Combine macaroni and cheese 

in a oblong casserole. Scatter bread crumbs on 
top, dot with remaining Tbs. of butter, ang 
sprinkle with paprika. Bake in a preheated 359. 
degree oven until browned on top, about 20 
minutes. Yield: 4 servings. 


RINKUM TIDDY 


YC. (% stick) butter 

1 small onion, finely chopped 

2 C. canned tomatoes, drained and chopped 
1 Tbs. fresh parsley, finely chopped 

pinch of dried basil or marjoram 

Y, tsp. salt 

Ys tsp. pepper 

1 tsp. sugar 

1 C. grated sharp cheddar cneese. 


Heat butter in skillet. Fry onions until tender 
and yellowed. Add tomatoes, parsley, basil, salt, 
pepper and sugar. Bring to a boil. Reduce heat 
and simmer, covered, for 10 minutes. Add grated 
cheese and stir until just melted. Serve over hot 
toast triangles. Yield: 2 servings. 
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BROILED CAPE SCALLOPS 


3 Ibs. Cape scallops 

Y lb. (2 sticks) butter 
Juice of 1 lemon 

1 C. bread crumbs 

1 Tbs. parsley, minced 
Y% tsp. ground thyme 
salt and pepper to taste 
paprika 


Dry scallops in paper towels. Melt butter in 
heavy, broiler-proof casserole. Add lemon juice 
and scallops. Mix well until all scallops are 
evenly coated. Lay scallops out in one layer. 
Mix bread crumbs with parsley, thyme, salt, 
and pepper. Scatter crumbs on top and sprinkle 
scallops with paprika. Broil 6 inches from flame 
until just cooked through, 10 to 15 minutes. Do 
not overcook. Serve at once, garnished with 
parsley sprigs and lemon wedges. Yield: 6 servings. 


STEAMED CLAMS 


Buy soft-shelled clams for steaming. They should 
be alive, drawing in their necks when prodded 
and keeping their shells tightly clenched. Clean 
them thoroughly under cold running water, 
using a stiff brush on the shells. Place clams in 
steamer with a little water. Onion fried in butter 
and parsley are optional additions. Cover, bring 
to high heat, and steam until shells have opened. 
Strain broth through a double-thickness of cheese- 
Cloth. To serve, remove top shells. Provide melted 
butter for dipping and a separate plate for dis- 
carded shells. Serve broth in separate cups. 
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NANTUCKET STUFFED QUAHOGS 


From the shells of quahogs (hard-shelled clams), 
the Indians fashioned beads called ‘‘wampum’’ 
which were used as ceremonial pledges, orna- 
ments, or a medium of exchange, like money. 


12 lg. quahogs, well-scrubbed 
% C. olive oil 

2 Tbs. butter 

1 clove garlic, sliced 

Y% C. minced onion 
2% C. bread crumbs 

Y tsp. basil 

Y2 tsp. oregano 

salt and pepper to taste 
about % C. clam broth 
paprika 


Steam quahogs until they open. Cool. Strain 
broth. Remove quahog meat and grind or chop 
very fine. Clean shells. In a skillet, combine 
Olive oil and butter, heating until the butter 
melts. Add garlic and sauté until lightly brown, 
squashing the slices with the back of a spoon. 
Remove and discard garlic. Add onion; saute 
for 3 minutes. Mix bread crumbs with basil, 
Oregano, salt and pepper. Add to skillet, with 
heat off. Stir until crumbs are evenly coated 
with oil and butter. Add quahogs and mix. Add 
sufficient clam broth to moisten to a stuffing 
consistency. Stuff shells and lay them in a 
shallow broiler pan. Sprinkle with paprika. Bake 
in a 400-degree oven for 10 minutes, or until 
browned. Yield: 6 servings as a first course. 
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RHODE ISLAND CLAM F RITTERS 


1 doz. clams, cooked, shelled, and drained 


(reserve broth) 
1% C. sifted, all-purpose flour 
2 tsp. baking powder 
2 tsp. salt 
4 tsp. pepper 
1 egg, beaten 
Y% C, milk 
4 C. clam broth 
1 tsp. minced parsley 
1 Tbs. butter, melted and cooled 


fat for deep frying 


clams; mix with soft parts. 
th baking powder, salt, and 
pepper. Heat deep fat to 375 degrees. Combine 
egg, milk, clam broth, parsley, and butter. Pour 
into dry ingredients and beat well. Add clams. 
Drop by tablespoons into hot fat; brown both 


Chop hard parts of 
Sift flour 3 times wi 


sides. Remove with slotted spoon. Serve hot, 
garnished with parsley sprigs and lemon wedges. 
Yield: 4 servings. 


RED ROOSTER 
FILLET OF SOVERY: 
With Banana, Grapefryjt Juice LE § 

» and 
The Red Rooster Tavern js a 
Road, North Kingstown, Rp 
historic Wickford. 
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4 fillets of sole (flounder) 
cracker crumbs 

salt and pepper to taste 

4 bananas 

unsweetened grapefruit juj 
melted biitiees arene 
curry powder 


Roll fillets and place them j 

dish. Top with cracker onacite ee Casserole 
to taste. Place bananas around the a 

dish. Pour a little grapefruit juice Boe Of the 
and fruit. Drizzle melted butter ove _ 
prevents the bananas from over-brow + Gu 
with a sprinkle of curry. Bake in he Top 
(400 degrees) until fish flakes apart one oven 
fork and bananas are puffed. Yield: 4 fe bite 
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Oysters were once so cheap in New England 
that Boston restaurants advertised “‘all the 
oysters you can eat for 6 cents.”’ 


ESCALLOPED OYSTERS 
‘Escalloped’’ means that this dish used to be 
baked in large scallop shells. 


1 pt. (2 C.) oysters with liquor 

2 C. coarsely crushed common crackers 
4 C. (% stick) butter 

2 tsp. salt 

4 tsp. white pepper 

Yy C. light cream 


Cut oysters into 3 to 4 pieces each with kitchen 
shears. Combine them with their liquor. Butter 
a shallow baking dish. Arrange a layer of crack- 
ers, followed by a layer of oysters, salt, pepper, 
and dots of butter. Repeat a layer of crackers 
and a layer of oysters. Top with remaining 
crackers. Pour cream over all. Let set to absorb 
cream. Bake in a preheated 350-degree oven for 
30-35 minutes. Yield: 4 servings. 


BOILED MAINE LOBSTER 


Only live lobster should be used. Claws must be 
pegged. Half-fill a large kettle, 2% gal., with 
water; add % C. salt. Cover and bring to a full 
boil. Grasp the lobsters firmly by the middle of 
the back with the claws held away. Plunge them 
headfirst into the boiling water. Cover. Begin 
counting cooking time when water again comes 
to a boil. Cook 15-20 minutes for 1-2 lb. lobsters. 
Overcooking toughens meat. Plunge cooked 
lobsters into cold water for 1 minute to stop 
cooking process. Twist off large claws. Make a 
slit down underside of tail. Serve with melted 


butter. 


NEW ENGLAND CLAM BAKE (as described on inside back cover.) 


+. 
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BROILED GLOUCESTER SCROp 


A young cod (or other fish of the Cod fap; 
cut across the grain into broiling pieces is Ay) 
“‘scrod’’ in New England. Alleg 


2 Ibs. scrod 

4 C. (1 stick) butter, divided 
4 C. chopped onion 

4 C. lemon juice 

a dash of Tabasco Sauce 

2 C. bread crumbs 

'4 tsp. dry mustard 

1 Tbs. minced parsley 

Salt and pepper to taste 


Wipe scrod with damp towels. In a Skillet, 


° p m 
4 C. butter. Saute onion in butter untij wa 
tender and yellowed. Add lemon juice Bt! 


Tabasco Sauce. Stir to mix. Combine bread 
crumbs with mustard, parsley, salt, and Pepper 
Mix bread crumbs with butter-lemon sauce. Lay 
scrod on foil-lined broiler rack. Dot with re. 
maining butter. Salt and pepper scrod to taste. 
Broil 5 minutes. Turn. Top with crumbs. Brojj 
5 to 8 minutes more, until fish flakes apart 
easily with fork. Garnish with parsley sprigs and 
lemon wedges. Yield: 4 servings. 


4TH OF JULY SALMON 


This traditional New England holiday dinner 
combines salmon with the first peas and potatoes 


of the summer garden. 


4 thick salmon steaks : 

1 qt. fish stock flavored with lemon juice 
2 C. cream sauce 

1 hard-boiled egg 

minced chives or fresh dill 

boiled new potatoes 

cooked peas 


° : S 
Place salmon steaks on a rack in a sins 
steel skillet. Cover with fish stock. Covet pan, 


3 . immer gently 
bring to a boil, reduce heat, and s about 


until flesh is firm, rather than resilient, : 
10 minutes. Keep cream sauce hot in a 0 


boiler. Add grated hard-boiled egg ' me 


Serve salmon surrounded with new potatoes 
peas. Serve cream sauce separately. mix ¢ oe 
dill in the sauce at the last minute, and spl 
some on the potatoes, too. Yield: 4 servings: 
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CREAMED FINNAN HADDIE 


3 
D (Smoked Haddock) 
en ee 
ante 1 lb. finnan haddie fillets 
oe 1 C. milk 
2 C. cream sauce 
2 hard-boiled eggs 
Cut fillets in 2-inch pieces. Poach them in milk 
until fish flakes apart easily with a fork. Cut 
or separate fish into small pieces. Combine with 
well-seasoned cream sauce. Top with hard-boiled 
eggs. Serve on toast, OF with baked potatoes. 
Garnish with watercress. Yield: 4 servings. 
ar i siti. del ee st aes : 
é ah ste 14 Yaa (ep Hes cy ee ; sit Ck | = 5 irk 
It is og Oe, ees os ip : PN ener | 
and Yer © abittim, 2 : Ai | 
read é ' ® 
per. 
Lay 
re- PAN-FRIED MACKEREL 
iste. 
sroil Allow 1 tinker mackerel per person. Head, tail, 
Part and fins should be removed. Melt butter in a 
and skillet. Fry mackerel on both sides, until lightly 
browned and ‘cooked through. Salt and pepper 
fish to taste. Remove to a hot platter. Pour 1 
Tbs. lemon juice on each mackerel and sprinkle 
with minced parsely. Serve with extra lemon 
wedges. 
nner 
L0€S 
BAKED HADDOCK 
WITH TARRAGON AND SOUR CREAM 
2 Ibs. haddock fillets 
2 scallions with tops, minced aT Bini Ue NABH Hil ie ttn 
2 Tbs. butter | HAT TTT Wie Hie 
' 1 C. dry white wine | | i Pun AA TL Tt ei eee LCT 
“ : . meeniy pieeeeeiabadl 


salt and pepper to taste 
1 C. sour cream 
j 1 tsp. dried tarragon 


less paprika 

an, 

itly Place haddock in a buttered shallow baking dish. 
out Saute scallions in butter until tender. Pour 
sle- scallions, butter, and wine over fish. Add salt 
nS: and pepper. Bake in a preheated 425-degree oven 
wn until fish flakes apart easily with a fork, about 
or 20 minutes. Warm sour cream with tarragon 
kle and pour over fish before serving. Sprinkle with 


paprika. Yield: 4 Servings. 


“CAPE COD TURKEY” DINNER 


2 Ibs. salt codfish 
boiled potatoes 
cooked carrots, beets, and onions 


6 slices fried salt pork 


2 hard-boiled eggs 
2 C. cream sauce flavored with 1 tsp. dry mustard 


Soak fish overnight in cold water. The next day, 
drain fish and discard water. Rinse, cover with 
fresh water, and bring to a boil. Again drain 
cod. Again cover with fresh water. Bring to a 
boil, reduce heat, and simmer for 20 minutes, 
or until fish is tender. Drain. Cut into chunks 
and arrange on a hot platter, surrounded by 
potatoes, carrots, beets, onions, and pork slices. 
Cut eggs and place in overlapping slices on fish. 
Pour some of the sauce over fish and serve the 
rest separately. Yield: 6 servings. 


CODFISH CAKES 


8 medium (or 6 large) 
potatoes, cooked and mashed 
Y%C, milk 
2 Tbs. butter 
2 eggs, beaten 
1 lb. cooked salt codfish 
salt and pepper to taste 
4 C. grated raw onion (optional) 


Mix mashed potatoes with milk and butter. Cool 
and add eggs. Whip until light. Add codfish, 
salt, pepper, and onion. Shape into cakes. Fry 
until crusty and brown on both sides. Serve 
with ketchup. Yield: 6 servings. 


FRIED FRESH CODFISH FILLETS 


While following a vegetarian diet, Ben Franklin 
chanced to be becalmed off Block Island. The 
ship’s crew kept themselves busy catching fresh 
codfish, then frying and eating them. The odor 
of frying fish was so tantalizing, Franklin 
temporarily abandoned his vegetarian principles 
for a plateful of golden cod fillets. Like a 
statesman, he reasoned that, since codfish ate 
smaller fish in the ocean, it was all right for 
him to eat codfish in turn. 


To fry codfish fillets, dip them in beaten egg, 
then in dry bread crumbs. Season with salt and 
pepper. Fry them in shallow hot oil (375 degrees) 
until golden brown on both sides. Serve hot 
with lemon wedges and tartar sauce. 
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Relishes and Preserves 


CRANBERRY SAUCE 


The Indians of New England introduced the 
settlers to this tart native berry, first called 
“bounce berries’? because they were tested for 
ripeness by their ability to bounce. Sugar was 
scarce in the Colonies, so cranberry dishes were 
often doused with tree-sweetenin’ or bee-sweetenin 


— maple syrup or honey. 


4 C. raw cranberries 
2 C. sugar 
1 C. water 


Mix all ingredients in a saucepan. Heat to boiling, 
stirring until sugar is dissolved. Cook about 10 
minutes, until berries are broken open and liquid 
is somewhat reduced. Sauce will thicken more 
as it cools. A pinch of cinnamon or cloves, a 


tsp. of grated lemon or orange rind are optional - 


additions. Yield: 3-4 cups. 
NANTUCKET BEACH PLUM JELLY 


Beach plums grow close to the shore in thick 
bushes, 4 to 5 ft. high. The plum, as it ripens, 
changes from green to pink to red and deep- 
purple. The less ripe plums contain more pectin 
than the ripe, so include both in a proportion 
of approximately I C. green to 4 C. red. Beach 
plum jelly is served with the meat course 
because of its pleasing tartness. 


Wash plums, remove stems, and put fruit in an 
enamel pot. Cover with water, bring to a boil, 
drain, and discard water. Return plums to pot, 
add enough boiling water to barely cover, and 
cook until the fruit is soft, mashing them once 
or twice with a wooden spoon. Turn the fruit 
and juice into a jelly bag made of several thick- 
nesses Of cheesecloth, suspended over a large 
bowl. Allow it to drain until no more juice drips 
through (overnight). Do not squeeze bag or jelly 
will be clouded. For each cup of juice, add 1 C. 
sugar. Boil on medium high heat until the juice 
‘sheets’? — that is, it will not run from a spoon 
but will drip in two drops that run together and 
fall from the spoon in a sheet. Stop cooking 
immediately. Skim jelly. Pour into sterile jeliy 
jars. Seal with two thin layers of melted paraffin 
and the lids. Store in a cool, dark place. 
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ROSE HIP JELLY 


Fruit of the salt spray rose, brought to New 
England from China in the 19th century, rose 
hips are bright red and rich in vitamin C. 


Wash rose hips, remove stems, and put fruit in 
enamel pot. Add enough water to barely cover. 
Bring to a boil and cook until fruit is soft. Pour 
into a jelly bag to strain. Quarter an edu 

amount of unpeeled apples. Cook and strain the 
Same way. For every 2 C. of rose hip juice, add 
2 C. apple juice, 5 C. sugar, and 1 box Sure-Jell 


pectin. Cook until jelly falls from a spoon 1 — 


sheets. Stop cooking immediately. Food coloring 
can be added, if desired. Skim jelly, pour into 


sterile jars, and seal. (See Beach Plum recipe:) 


<= 


GREEN TOMATO RELISH 


_-m green tomatoes and onions crosswise. 

Slice iu onion for every 6 tomatoes. Layer the 
Nae in a large, deep casserole dish and salt 
layer. COVET; let stand overnight. In the 
every ©" Grain the juice from the vegetables. 
= tomatoes and onions in an enameled 

put Add enough cider vinegar to cover. For 
xettle. uart of vinegar, add 1 C. sugar, 1 Tbs. 
every ace each of celery seed, dry mustard, 
and allspice. Bring mixture to a boil, 
nstantly. Reduce heat and simmer for 

10 minutes. Pack in hot, sterile jars; cover slices 


with juice. Seal jars. 


CONCORD GRAPE JAM 


Wash grapes, remove stems, and put fruit in an 
enamel pot. Add no water. Start on very low 
heat, until you see Juice in the bottom of pan. 
Turn heat up to medium and continue to cook 
until juices flow freely, about 20 minutes. Pour 
into jelly bag and extract Juice to use for jelly 
or grape juice. Put pulp and skins into a sieve 


and squeeze through as much jam as possible. 


a each 4 C; of jam, add 3 C. sugar and 2 Tbs 
emon juice. Stirring constantly, cook until jam 


falls from a spoon in sheets. Stop cooking 


immediately. Pour jam into sterile j 
ars a 
(See Beach Plum recipe.) mee 


PICKLED WATERMELON RIND 
Prepare watermelon rind by cutting away pink 
flesh and thinly paring off green skin. Cut rind 
into thin strips. Cover with water to which 
you’ve added salt (3 Tbs. per quart) and let stand 
overnight. The next day, rinse rind well with 
running water. Cover with fresh water and 
simmer until tender, about 1 hour. For each 
pound of rind (3-4 cups) combine 2 C. water, 
1 C. cider vinegar, 3 C. sugar, and 2 thin slices 
of lemon. Bring to a boil, stirring until sugar 
dissolves. Add rind. Tie cinnamon sticks and 
cloves in cheesecloth bag and immerse the bag 
in the syrup (2 sticks cinnamon and 10 whole 
cloves per pound of rind). Simmer gently until 
rind becomes transparent, about 1% hours. 
Pack in hot, sterile jars. Cover with syrup and 
seal. Let stand 1 month before using. 


New England Vegetables 


CORN PUDDING 


2 Tbs. chopped onion 

3 Tbs. butter 

2 eggs 

Y tsp. salt 

% tsp. white pepper 

1 tsp. sugar 

14% C. milk 

3 Tbs. flour 

2 C. fresh or frozen corn kernels, defrosted 


Saute onion in butter; cool. Beat eggs until light. 
Add butter, onion, salt, pepper, and sugar. Shake 
milk and flour together in a closed jar. Add milk 
and corn to egg mixture; beat well. Pour into 
buttered 1-quart casserole. Set the casserole in a 
pan of hot water in a 325-degree oven. Bake 
for 1 hour, or until a table knife inserted in the 
center comes out clean. Serve hot with butter. 
Yield: 4 servings. 
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Boston Skyline 


SUCCOTASH 


Called “‘misickquatash’’ by the Nar 

Indians, succotash was one of the He ee 
taught to the Plymouth settlers. It was a mixture 
of two important native American crops corn 
and shell cranberry beans, To make authentic 
Succotash, use equal amounts of fresh corn 
kernels and cooked fresh Shell beans, Simmer 
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CORN FRITTERS 


Courtesy of the Massac 
Food and Agriculture. bets Depar tment of 
1 egg, beaten 

YC. milk 

2 C. cut fresh corn 

1% C. sifted, all-purpose flour 

2 tsp. baking powder 

1 tsp. salt 

dash of pepper 

1 Tbs. melted bacon fat or butter 

fat for deep frying 


Mix egg, milk, and corn. Sift : 

and add to corn mixture. Add Daca erent 
beat until well blended. Drop by tables 2% 
into hot deep fat (375 degrees op a oe 
thermometer) and cook until golden ea 


Drain on absorbent paper and serve hot. Yielq: 
4 servings. Maple syrup is often serveq with 
corn fritters. 


MAN Wisohhis. LA kf 


together in bean liquor for % hour. Flavor with 
onion sauteed in butter, salt, and pepper. Just 
before serving, add a little cream. eA 
Frozen corn, canned creamed corn, or cant 
shell beans can be substituted when the [et® 
vegetables are not in season. Cooked dried se 
beans are sometimes used. But lima beans 
succotash are a modern invention, not 


the original dish at all. 


 _ 
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GREEN BEANS AND SALT PORK 


4-3 slices salt pork 

7; ibs. green beans, trimmed 
4 C. water 

alt and pepper to taste 


e salt pork and fry slowly until golden brown. 
yove and reserve pork. Combine salt pork 
drippings, green beans, and water in a saucepan. 
pring to a boil, reduce heat, and simmer, cover- 
ed, until they are just tender, 15 to 20 minutes. 
Add salt and pepper to taste. Serve with pot 
liquor; sprinkle salt pork bits on top. Yield: 6 
servings. 2 packages of frozen green beans can 
be substituted when fresh ones are not in season. 
Reduce the amount of cooking water. 


HARVARD BEETS 


pic 
Ren 


12 medium beets, cooked, fresh or canned 
24 C. beet juice 

1 Tbs. cornstarch 

4 C. cider vinegar 

4 tsp. salt 


4 tsp. pepper 
Y¥, C. light brown sugar 


2 Tbs. butter 


Slice or cube beets. In the top of a double 
boiler, combine beet juice and cornstarch. Stir 
until dissolved. Add vinegar, salt, and pepper. 
Bring to a boil over direct heat, stirring con- 
stantly. Add sugar; continue cooking over hot 
water for 3 minutes. Add beets and stir gently. 
Keep warm for 20 to 30 minutes to blend flavors. 
Just before serving, add butter. Yield: 4 servings. 


RED FLANNEL HASH 


This is another day-after-the-boiled-dinner hash. 
Reheated corned beef is sliced and served on the 
side. The hash is made from left-over vegetables. 


3 C. chopped boiled potatoes 
1 C. chopped cooked beets 

2 Tbs. butter 

4 C, chopped raw onion 

4 slices bacon 

2 Tbs. cream 

Salt and Pepper to taste 


Put the potatoes and beets in a large bowl. In a 
pouseuek or heavy iron skillet, fry onion in 
utter until it is tender and yellowed. Add onion 
aah melted butter to vegetables. In the same 
leave 71¥ bacon until brown, Remove bacon; 
Py: fat in the pan. Drain and chop bacon and 
with cream, salt, and pepper to vegetables. 
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Beacon Hill 
Mix gently. It should be moist enough to stick 
together slightly. If not, add more cream. Heat 
fat to hot. Spread hash in pan and cook over 
moderate heat for 30 to 40 minutes, until brown 
and crusty on the bottom. Loosen crust with a 
spatula from time to time. When cooked, loosen 
again, and tip hash onto a plate, crusty side up. 


Yield: 4 servings. 
a1; 


CREAMED ONIONS 


10 small-to-medium onions 

1% C. milk, divided 

% C. (% stick) butter 

1 tsp. sugar 

Y tsp. salt 

4 tsp. white pepper 

4 C. of the water in which 
the onions were cooked 

Y% C. flour 

paprika 


Peel onions; leave whole. Pierce them through 


with a large needle to help them keep their shape 
as they cook. Cover with salted water. Boil until 


tender, about 20 minutes. Drain, reserving 2 C. 


of the cooking liquid. Heat 1 C. of the milk 


with butter, sugar, salt, pepper, and onion-water. 


Mix remaining %2 C. milk with flour to form 
a smooth paste. Pour into heated milk, stirring 
constantly until thickened. Cook on low heat 


3 minutes longer. Add onions and stir gently. 


Sprinkle with paprika before serving. 
5 servings. 


Yield: 


TWICE-BAKED MAINE POTATOES 


6 large potatoes, well-scrubbed 
YC, milk 

6 Tbs. butter, melted 

1 tsp. salt 

4 tsp. pepper 

1 Tbs. finely minced parsley 

1 C. coarsely grated cheddar cheese 
2 Tbs. grated Parmesan cheese 
paprika 

2 Tbs. butter bits 


yb de 


PEAS IN CREAM 


2 C. shelled green peas 
1 C. water 

4 tsp. salt 

2 Tbs. butter 

4 C. light cream 
white pepper to taste 


Shell peas just before cooking. Put ¢ 
saucepan with water and salt. Bring 
reduce heat, and simmer, covered, unt 
tender, from 10 to 20 minutes dependin 

size and age of the peas. Drain. Hea a a 
with cream (do not boil) and pour ove a 
Add white pepper to taste. Yield: 4 iB pti 
1 package of frozen peas can be Sibeee 
when fresh ones are not in season. Red Se 
amount of cooking water. psc: 


hem in a 
to a boil, 
il peas are 
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Maine Potato Harvest 


Pierce each potato with a fork. Bake in a ” 
degree oven until tender, about ! hour. Ht 


cool enough to handle, cut the potatoes } 
lengthwise. Scoop the pulp into 4 lar 


Add milk, melted butter, salt and POPE old in 


the potatoes and whip them until light. 


potato shells. Sprinkle tops with Parm 
paprika, and butter bits. Place them act 
baking dish. Bake at 400 degrees 2 

and crusty on top. Yield: 6 servings. 
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N APPLE CASSEROLE 


e Massachusetts Department 


th 
P Courtesy of and Agriculture 


of Food 
tts fresh pumpkin cut in 


achuse 
ay C: slices or chunks, pared and seeded 
S a ortland apples, cut in large slices 
1% f q pared 
c, butter, divided 
A 4 Tbs. brown sugal 
3 
: amon 
1 in a ] a Sante or other nuts, broken in 
eee Y2 smnall pieces (optional) 
as are 
on the salt to taste 
butter are pumpkin and apples. Melt 3 Tbs. butter; 
Peas. fe ne with brown sugar, cinnamon, nuts, and 
vings. | nt Place a layer of pumpkin in a 2-quart 
Bete erole dish; drizzle with butter-sugar mixture. 
-€ the Zaps f apples; drizzle with mixture. 


ith a layer O 
: ret until all ingredients are used. Dot with 


ining Tbs. butter. Cover and bake in 350- 
see oven for 45 to 60 minutes, until apples 
and pumpkin are tender. Yield: 4 servings. 


bee 


“Squash”? is an Indian word, and it was the can ees ees 28 ese SIS 

native Americans who introduced European = +e ee. , 
settlers to several varieties of squash, as well as = Stowe and Mt. Mansfield, Vermont 
umpkin, sweet potatoes, and muskmelon. 

ee 2 CABBAGE APPLE SLAW 


Courtesy of the Massachusetts Department 
of Food and Agriculture 


SAUSAGE-STUFFED 
: BUTTERS SOUaSe ; 2 C. shredded cabbage 
ourtesy of the Massachusetts Departmen 
of Food and Agriculture i i soe pies : 


4 C, mayonnaise, sour cream, or yogurt 
1 Tbs. lemon juice 
apple slices for garnish 


3 medium butternut squash 
cut into halves lengthwise 
I Ib. Italian sweet sausage 
I large onion, chopped 
l clove garlic, minced fine 
p slices bread, cut into %4-inch cubes 
2 C. chopped fresh parsley (optional) 
i 2 eggs, beaten 


Combine ingredients and mix well. Just before 
serving, garnish with apple slices. Yield: 6 servings. 


400- | Sapove seeds from squash; place cut side down 
| ae greased shallow baking pan. Bake in a 350- 
“éree Oven 50 minutes or until squash is easily 


half 

owl. en Meanwhile, remove sausage from casings 
fash and 2 ae brown and crumbly. Add onion 
d in read aric; saute until onions are soft. Stir in 
the ash. parsley, and eggs. Remove from heat. 
ese Squash in skin, or leave as is. Spoon 


6 minutes or until top is golden brown. 
Side dish Servings as a main course, more as a 


, 
| 
Sa : 
ered ‘tage mixture on top, Return to oven and bake 
. 


The Old Mill, Nantucket 


Breads ¢ Biscuits 
Griddlecakes 


CORN STICKS 


Courtesy of the Massachusetts 
Department of Food and Agriculture 


1 C. sifted, all-purpose flour 

1 Tbs. sugar 

4 tsp. baking powder 

Y2 tsp. salt 

1 C. yellow cornmeal 

2 eggs 

1 C. milk 

% C. shortening 

1 C. fresh corn kernels (cut from cob) 


Grease corn stick pans well; heat in oven while 
preparing batter. Sift together flour, sugar, 
baking powder, and salt; stir in cornmeal. In 
another bowl, beat eggs; stir in milk and shorten- 
ing. Add with fresh corn to dry ingredients. Stir 
with fork until dry ingredients are just moistened 
Fill cornstick pans about % full of batter. Bake 
in preheated 425-degree oven 12 to 15 minutes 
until lightly browned. Yield: 20 corn Sticks. 
For cornbread: Pour batter into a well-greased 
9x9x2 inch pan. Bake 20 to 25 minutes, 

For corn muffins: Fill greased muffin tin about 


%; full of batter. Bake f i i 
a or 15 minutes. Yield: 
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Accore 
invent 


BROWN BREAD Kins 


Steamed bread was popularized by New England- 
ers who didn’t have ovens. The open hearth 
might accommodate only one kettle, which was dou 
always in use, sometimes to cook the evening 101 
stew and sometimes to heat water for dishwash- to § 
ing. The brown bread could be steamed right in Div 
the kettle without disturbing its contents. in 2 


1 C. milk 50° 
1 tsp. vinegar 

Y C. cornmeal 

YC. rye flour 

Y’ C. whole wheat flour 
Y2 tsp. salt 

¥%, tsp. baking soda 

Y% C. molasses 

4 C, raisins 


Add vinegar to milk to sour it. Let the : 
stand a few minutes before DUG togethet 
ingredients together. In a large bowl, SUI 


the molasses, milk, and raisins. Ags oe ch 


: ur | th 
Butter an empty 1 Ib. coffee un and po and 


batter in. Cover with buttered wa% ae it is 
aluminum foil. Arrange the cover a aif 
puffed up (to allow room for expansi'™ & vatet 
tight. Set the tin on a rack in @ pan S the 
that comes %th of the way UP 
mold. Cover the steamer, bring 
boil, and simmer for 2 hours. 


of water once or twice. Yield : 
Ng SS CS 3 Dn er eed LL. ie TO | fo 


ind- 
rth 
was 
LINZ 
ish- 
tin 


0 to an old story, this bread was the 
ccordiné of a fisherman, whose lazy wife, 
refused 10 make yeast-raised bread. As 
A the ingredients into a bowl himself, the 
ne threw christened the bread, ‘‘Anna-damn 
fisher™ d the name stuck. 


ANADAMA BREAD 


Courtesy of the 
King Arthur Flour Company 


2c. milk 

3, C, water 

4 Tbs. margarine Or butter 
4 C. cornmeal 

1 Tbs. salt 

i, C. molasses 

2 pkg. active dry yeast 

5 to 6 C. King Arthur Flour 


Combine milk, water, and shortening in a sauce- 
pan and bring to a boil. Shut off heat, add 
cornmeal and stir. Cool to lukewarm, pour into 
mixing bowl, add salt, molasses, yeast, and 1 C. 
King Arthur Flour; beat for 2 minutes with 
electric beater. Gradually add the balance of the 
flour, stirring by hand until the dough no 
longer sticks to the side of the bowl. Place the 
dough on a floured board and knead for 8 to 
10 minutes. Put in a greased bowl, turning over 
to grease top, and let rise until double in bulk. 
Divide the dough in half, form 2 loaves, place 
in 2 greased bread pans and let rise until double 
in bulk. Bake in preheated 375-degree oven for 
50 to 55 minutes or until done. Yield: 2 loaves. 
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NAHANT BUNS 


2 pkg. active dry yeast 

Y, C. warm water 

1 C. sugar 

1% C. milk 

Y% C, (1 stick) butter 

approximately 5% C. sifted, all-purpose flour 
1 tsp. nutmeg 

2 tsp. baking soda 


Dissolve yeast in warm water to which you’ve 
added 1 tsp. of the measured sugar. Let set 10 
minutes. Scald milk with butter; cool to luke- 
warm. Sift together into a large bowl 3 C. flour 
with nutmeg, baking soda, and the remaining 
sugar. Add lukewarm milk and yeast; beat well. 
Incorporate 22 more cups of flour, or enough 
to make a manageable dough. Let dough rest 
10 minutes. Knead dough on floured board for 
10 minutes. Place dough in a buttered bowl, 
turning to grease all sides. Cover loosely with a 
cloth and let rise until doubled. Punch down 
and form small buns. Lay them in buttered pie 
plates. Let rise until doubled. Bake in preheated 
400-degree oven for 15 to 20 minutes. Serve hot 
with butter and a selection of jellies and jams 
— for tea or brunch. Yield: 2 dozen buns. 
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PUMPKIN BREAD 


plentiful New 
and fish, this 
he mainstay of 
his little verse 


Pumpkins were one of the first 
England crops. Along with corn 
sweet vegetable must have been t 
many a Pilgrim diet, because t 
originates in the 1 7th century. 
“We have pumpkins at morning, 
Pumpkins at noon. 
If it weren’t for the pumpkins, 
We should be undone!” 


4 eggs 
3 C. sifted, all-purpose flour 


2 tsp. baking powder 

2 tsp. baking soda 

1% tsp. cinnamon 

4 tsp. ginger 

Y tsp. nutmeg 

1 tsp. salt 

2 C. sugar 

Y% C. cooking oil 

144%4-0z. can pureed pumpkin 
1 C. raisins 


Allow eggs to become room temperature. Sift 
together flour, baking powder and soda, spices, 
and salt 3 times. Butter 2 loaf pans. Line the 
bottoms with buttered plain paper cut to fit. 
Preheat oven to 350 degrees. Mix oil and sugar 
in large bowl. Add eggs one at a time, beating 
after each until mixture is light. Add flour 
alternately with pumpkin, beating well after each. 
Stir in raisins. Pour into pans. Bake 1 hour, or 
until a foodpick inserted in the center comes out 
clean. Yield: 2 loaves. 
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Quaint “‘Gingerbread House’’, Martha’s Vineyard 
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MARTHA’S VINEYARD 
APPLE MUFFINS 


% C. (% stick) butter 

1 egg, beaten 

1 C. milk 

2 C. sifted, all-purpose flour 

3 tsp. baking powder 

Yy tsp. salt 

¥Y2 tsp. cinnamon 

Y2 tsp. nutmeg 

Y% C,. sugar 

Ys C. grated apple 

Topping: 

2 Tbs. brown sugar 

% tsp. cinnamon 

Y% tsp. nutmeg 

Allow butter, egg, and milk to become bes 
temperature. Line a muffin pan with pat t0- 
ing cups. Preheat oven to 375 degrees: 
gether dry ingredients, except sugar, Add eg8 
butter until light. Gradually add sugal 0 ith 
and mix thoroughly. Add flour alternate Y pple 
milk, stirring until just combined. Fold a cu 
Mix topping ingredients. Spoon batter er 
Sprinkle with topping. Bake for 25 a 
until foodpick inserted in the center CO” ve, 
clean. Cool in pans 5 minutes; Gent 

Serve hot. Yield: 1 dozen muffins. 


CRANBERRY NUT BREAD 


Fe gifted, all-purpose flour 


8 
| t5P" (iy stick) butter 
ce of 1 orange 
ough apple cider to make % C. 
ten €8& ‘ 
es rated orange rind 
Le coarsely chopped raw cranberries 


4 C.¢ 
BUCKWHEAT CAKES 


1 pkg. active dry yeast 
4C. warm water, divided 
] tsp. sugar 

3C. buckwheat flour 

> C. sifted, all-purpose white flour 
1 egg, beaten 

1 tsp. baking powder 

1 tsp. baking soda 

1 tsp. salt 

¥, C, sugar 

2 Tbs. molasses 

YC, milk, or more 


Mix yeast with 1 C. water and 1 tsp. sugar. 
Let stand 10 minutes. Add remaining 3 C. water, 
buckwheat and white flours. Mix well. Let stand, 
loosely covered, overnight. In the morning, add 
the remaining ingredients. If mixture is too thick, 
add extra milk. Cook on a moderately hot, 
buttered griddle, turning once. Serve hot with 
fried apple slices, sausages, and maple syrup. 
Yield: 3 dozen cakes. 


FRIED APPLE SLICES 


1 apple per person 
Sugar 

cinnamon 

butter 


red aes and cut into slices crosswise, leaving 
aa on. Heat butter in a skillet until it is 
eh i At browned. Add apple slices. Fry 
sath r, about 5 minutes. Turn and sprinkle 

gar and cinnamon. Cook 2 minutes more. 


emove to 
Btiddlecakes, a hot platter and serve with 


AR ry 

aoe An lam Blaxton, who owned a farm on 
in New Eno] planted some of the first orchards 
1635 ang Ras He moved to Rhode Island in 
Island Grote What is now called the Rhode 
apple. eening, the first distinctly American 


Bearer a ee ie pistes Sift dry ingredients 

- Cut in butter until mixt 
resembles coarse meal. S eae 
juice, and pour into aeocitihy ERA yeas 
apple cider to make % C, Mix juices, eg Pa 
rind. Butter a loaf pan; line the bettann oat 
plain paper. Butter the paper, too. Pour liquid 
into dry ingredients and mix enough to combine 
Fold in cranberries and nuts. Pour into an. 
Bake 60 minutes; test for doneness with a cad 
pick. Cool in pan for 10 minutes. Turn out on 
wire rack; remove paper. Wrap and store when 
completely cool. Yield: 1 loaf. 


: 
BLUEBERRY MUFFINS 


1 C. blueberries 

Y%4 C. (% stick) butter 

1 egg, beaten 

1 C. milk 

2 C. sifted, all-purpose flour 
3 tsp. baking powder 

Y4 tsp. salt 

Y% C. sugar 


Wash and pick over blueberries. Allow butter, 
egg, and milk to become room temperature. 
Line a muffin pan with paper baking cups. Pre- 
heat oven to 375 degrees. Measure flour. Mix 
2 Tbs. measured flour with blueberries and set 
aside. Sift remaining flour with baking powder 
and salt. Cream butter until light. Gradually 
add sugar. Add egg and mix thoroughly. Add 
flour alternately with milk, stirring until just 
combined. Fold in blueberries. Bake for 25 
minutes, until delicately browned. Cool in pans 
5 minutes; gently remove. finish cooling on wire 
racks, or serve hot. Yield: 1 dozen muffins. 
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Cakes ° Cookies @ Puddin’s e ri, 


E Allow the butter, milk, and ed 
VERMONT MAPLE WALNUT CAK room temperature. Sift the fre, Hite Rota 
ing powder together 3 times, Bea, ae and bar where | 
6 Tbs. butter until stiff and set aside, Cream the A 2 White Squire 
% C. milk light. Gradually add Sugar, then Syr Utter Unt 
3 ege whites ingredients alternately with milk NP. Add dry 1 one 
2Y%, C. cake flour after each addition. Stir jn nuts rixing Wel AE 
4 tsp. salt whites. Pour batter into Pans, Bak Ord in Oye ratte 
3 tsp. baking powder heated 350-degree oven for 25 to 30, IN a Dre. ee rige 
% C. sugar until cake layers test done. Cool Minutes, Or top wit 
¥, C. maple syrup minutes. Remove from Pans; finish a ; toasted 
4 C. finely chopped walnuts wire racks. Remove paper, Frost whe On 
cream frosting flavored with y, tee ee 
ya j ‘ C ex. 
Prepare 2 8-inch cake pans by lining the sma Haan tte with walnut halves Yield: 85 CO 
with thin, plain paper. Butter the pans gnu. Conne 
- Bee not De 
testi oe expert 
Th howe. 
‘3 ’ ross ‘ ~~ P on ple 
el 1% C 
2 Tbs 
uC. 
| if Ses 
1 tsp. 
In a 
it is d 
meg. 
A ee So Yap ae 5 min 
GINGERBREAD JOE FROGGERS _ —s 
Marblehead Molasses Cookies 
2 eggs, beaten 
Y2 C. (1 stick) butter 2 eggs 
1% C. sifted, all-purpose flour 1 C, (2 sticks) butter DUI 
Y2 tsp. salt 1 C. sugar 
% tsp. baking powder 1 C. dark molasses A spe 
1 tsp. ginger 2 Tbs. rum versic 
73 C. brown sugar 4 C. sifted, all-purpose flour famo 
¥Y, C. molasses 1 tsp. salt 
if C. boiling water 1 tsp. baking soda LCs: 
2 tsp. baking soda 1 tsp. ginger ¥ © 
root! 
Allow eggs and butter to become room temper- Allow the eggs and butter [0 pee add . © 
Brae: put an 8-inch square cake pan. Sift temperature. Cream the butter; pees at a tim y - 
: Hel x ded powder, and ginger together. sugar, beating until light. Add ae sift dry Neos 
; ream Dutter until light. Gradually add beat well. Add molasses and Tun! / of tht 4g 
oun Sugar, molasses then eggs. Add dry in- gredients together 3 times. Add anon M ae 
sean a i b jactons, Mix boiling water with dry ingredients to the liquid ee rf ale Mix ; 
Pour batter into pan. Bake we uickly to mix. by hand. Chill the dough until ST" yickms hot n 
as pan. Bake in a preheated 350- on a lightly floured board to V8 them Ores 
bread ane te 22 minutes, or until ginger- Cut 3-inch round cookies and PIaC® "pike until 
cream. Yield: 8 Tn mam swith" whipped buttered cookie sheet, 2 inches Sor 10 Yield 
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preheated 375 degree oven for BO et 


until they are crisp on the ape about 1S f 


completely on wire racks. Y! 


TIPSY PARSON 


1 rifle’’ in old England, this dessert was 
calle ito America by the British colonists, 
prous it became “Tipsy Parson’ or “Tipsy 


, deep glass dish, start with a layer of 
wecaKe saturated with sherry, rum, or brandy. 
layer of toasted almonds and a layer of 
‘enilla OF lemon-flavored custard. Repeat layers. 
frigerate for several hours. Just before serving, 
=a ith whipped cream and decorate with more 


toasted almonds and strips of candied cherries. 


CONNECTICUT NUTMEG SAUCE 


Connecticut is known as the Nutmeg State, but 
not because real nutmegs grow there. In earlier 
days, it is reported, Connecticut Yankees were 
experts in making counterfeit nutmegs out of 
wood soaked in nutmeg extract. This sauce, 
however is made with real nutmeg and is good 
on plain puddings. 


134 C. water 

2 Tbs. cornstarch 

4 C, lemon juice 

1 C. light brown sugar 

1 tsp. nutmeg, freshly grated 


In a saucepan, mix water with cornstarch until 
it is dissolved. Add lemon juice, sugar, and nut- 
meg. Bring to a boil, stirring constantly. Simmer 
5 minutes. Serve warm. Yield: 2 cups. To reheat, 
use double boiler. 


DURGIN-PARK’S INDIAN PUDDING 


A specialty of the house for over 200 years, this 


version of the New England dessert is world- 
famous. 


C. yellow granulated corn meal 
72 C. black molasses 


A C. granulated sugar 
(4 C. lard or butter 

4 tsp. salt 

% tsp, baking soda 

2 eggs 

1% ats. hot milk 


Mix all in 
hot milk 
Or h 
until 


gredients thoroughly with half G cups) 
- Pour into well-greased oven stoneware 
ay baking dish. Bake in very hot oven 
2 boils. Then stir in remaining hot milk, 
Viele in slow oven heat for 5 to 7 hours. 
: 2 quarts, 
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George Washington’s Statue, Boston Gardens 


- 


BOSTON CREAM PIE 


This traditional ‘‘pie’’ consists of plain cake 
layers baked in 9-inch pie plates. In order to do 
this, the pie plates must be very carefully butter- 
ed and floured, so that the layers will come out 
of the pans intact. The filling may be vanilla or 
lemon custard. The frosting is chocolate. 


BLUEBERRY GRUNT 


Called a “‘grunt’’ in Massachusetts, this dessert 
is generally termed a ‘“‘slump’’ in Vermont, 
Maine, or Rhode Island. Developed to be cooked 
on an open hearth, without the necessity of using 
an oven, it could have been a main course or 
breakfast in early New England. Only in the 19th 
century did fruit *n dumplings come to be con- 
sidered a dessert. 


1% C. water 

¥% C. sugar 

2 tsp. cornstarch 
juice of 1 lemon 
3 C. blueberries 


Combine water, sugar, cornstarch, and lemon 
juice in a large skillet. Bring to a boil, stirring 
to keep smooth, cover, and simmer 5 minutes. 
Add berries. Cook 2 more minutes. Meanwhile, 
mix dumpling batter. Drop teaspoons of dumpling 
batter into the berries. Cover tightly and simmer 
without lifting cover for 12 minutes. Dumplings 
Should be puffed and dry inside. To serve, place 
dumplings in individual dishes, spoon berries on 
top. Whipped cream may be used as a topping. 
Yield: 6 servings. 


Dumplings 


1% C. siftea, all-purpose flour 
3% tsp. baking powder 

Y tsp. salt 

2 tsp. sugar 

% C. milk 


Sift flour 3 times with baking powder, salt and 
sugar. Add milk and stir with a fork until just 
blended. 


Newport, Rhode Island 
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Easy to grow and easy to prepare, Sresh rhubarb 
is a special spring treat in New England. To make 
sauce, combine I Ib. diced rhubarb with ¥ C 
each of water and sugar. Cover and Cook over 
low heat 10 to 20 minutes, until tender. Straw. 
berries, which are often mixed with rhubarb to 
improve its color, grew wild in New England 
long before the first European settlers arrived. 


CHILLED RHUBARB SOUFFLE 


Courtesy of the Massachusetts 
Department of Food and Agriculture 


Soften 4 Tbs. unflavored gelatin in 1 C. cold 
water. Heat 5 C. stewed rhubarb with about 4 
C. additional sugar to boiling; add gelatin and 
stir until dissolved. Cool in refrigerator. When 
mixture begins to thicken, whip 1 pint 2 he 
all-purpose cream; fold whipped | cream 
mixture. Spoon into 4-cup souffle dish, to ee 
a 2-inch ‘‘collar’? of aluminum foil has > 
attached with string or tape. Chill. Before serving, 
remove collar. Yield: 12 servings. 


. itute fresh 
For Strawberry-Rhubarb Souffle. substitu 
or frozen strawberries for part of rhubarb; garnish 
with whipped cream and strawberries. 


NEW ENGLAND 
STRAWBERRY SHORTCAKE 
th sweet 


This luscious spring dessert is made Mee 4 hot 
ened fresh berries, whipped cream, erouslY 
biscuits, rich with extra butter. It is 8°? 
served in soup plates. 


hubarb 
0 make 
oy Ox 
k over 
Straw- 
marb to 
ngland 
ived. 


MINCEMEAT FOR PIE 


Courtesy of the Pioneer Valley Association and the 
Massachusetts Department of Food end Agriculture 


1% qts. ground beef 

4% gts. chopped apples 

1 gt. water in which meat was cooked 
14 Ibs. raisins 

1% qts. maple syrup 

10 tsp. cinnamon 

2 tsp. pepper 

2 tsp. salt 

8 tsp. cloves 

4 tsp. nutmeg 


Cook over very low heat until apples are soft 
and mixture is quite thick. Either can, freeze, or 
make into 12 pies. 


eee was a method of preserving meat in 
A days before refrigeration. In early New 
ngland, the neck of the deer was often used 


!0 make mincemeat, and a li 
brandy adde mnie! : 


NEW HAMPSHIRE APPLE PIE 


eh Fe and quarter 16 tart apples. Cut them 
pte 9 Slices, Combine 1% C. sugar, 2 Tbs. 
deep 5 /2 tsp. cinnamon. Put the apples in a 
With nae casserole dish, sprinkling each layer 
Prcheated 3 gar mixture. Put the casserole in a 
apples just *O-degtes oven for 15 minutes, until 
Drizzle 2 Thee to soften. Remove from oven. 
with butt S. molasses on top of apples. Dot 
Vents for a - Cover casserole with pastry; cut 
OF unt) _St@am t0 escape. Bake for 50 minutes, 
brown, Pples are tender and pastry is golden 


PUMPKIN SNAP PIE 
Courtesy of the Massachusetts 

Department of Food and Agriculture 

about 24 small gingersnaps 

1 C. cooked, mashed pumpkin 

Y2 C. sugar 

dash of salt 

¥Y2 tsp. cinnamor 

Y2 tsp. ginger 

Y% tsp. nutmeg 

1 qt. vanilla ice cream, softened 

garnish: whipped cream and/or 

crushed gingersnaps 


Arrange gingersnaps over bottom and sides of 
9-inch pie plate. Combine pumpkin, sugar, salt 
and ‘spices; fold in softened ice cream. Spoon 
carefully into pie shell, spreading evenly to edges. 
Freeze. Before serving, garnish with whipped 
cream and/or crushed gingersnaps or orange 
slices. Yield: 1 9-inch pie. : 


The frugal New England motto is “Use it up, 
wear it out, make it do”’, so, naturally, delicious 
pumpkin seeds are never wasted. 


PERKY PUMPKIN SEEDS 


Courtesy of the Massachusetts 
Department of Food and Agriculture 


2 C. unwashed pumpkin seeds 
3 Tbs. butter, melted 

1% tsp. salt 

4 tsp. Worcestershire Sauce 


Heat oven to 250 degrees. In a large shallow 
baking dish, combine pumpkin seeds, butter, 
salt, and Worcestershire Sauce if desired. Bake 
approximately 2 hours, stirring occasionally, or 
until seeds are crisp, dry, and golden brown. 
Yield: 2 cups. 


POPCORN WITH MAPLE SYRUP 


This is a real New England snack, wi bow 

rn and maple syrup being native Amer} 
Sth Just drizzle maple syrup over hot butter- 
ed popcorn. Form into balls. 


31. 


HOT MULLED CIDER 


Fermented ‘“‘hard cider’’ was the common alco- 
holic drink of early New England. This recipe 
calls for sweet cider, but it may be made with 
either. 


1 qt. sweet apple cider 
% C. brown sugar 

8 whole cloves 

4 sticks cinnamon 


Put cider in saucepan with brown sugar and 
cloves. Bring to a boil slowly under the lowest 
possible heat. Pour into mugs. Stand a cinnamon 
stick in each. Yield: 4 cups. 


CRANBERRY PUNCH 


4 C. raw cranberries 
4 C. water 

8 whole cloves 

2 sticks cinnamon 

2 C. sugar 

Y%2 C. lemon juice 

1 C. orange juice 


Combine cranberries, water, cloves, and cinnamon 
sticks in a saucepan. Bring to a boil, lower heat, 
and simmer until cranberries break open, about 
10 minutes. Add sugar, stirring to dissolve. Turn 
off heat. Strain. Add lemon and Orange juice 
Cool. Served chilled. Yield: 1% quarts. 
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| Hot ani Cold Drinks 
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BEN FRANKLIN’S OWN RECIPE 
FOR ORANGE SHRUB 


*‘To a Gallon of Rum, two Quarts of Orange 
Juice and two pounds of sugar. Orange peel 
optional. Let stand 3 to 4 weeks. Dissolve sugar 
in juice before adding.”’ 


HOT BUTTERED RUM 


1% jiggers rum 

1 tsp. honey 

1 twist of lemon peel 
boiling water 

Y2 pat unsalted butter 


Put rum, honey, and peel in a mug. Add boiling 
water. Stir. Top with butter. Yield: 1 drink. 


GROG 
1 C. hot tea 
1 jigger dark rum 
1 tsp. honey 
1 Tbs. lemon juice 
1 twist of lemon peel 


To a mug of tea, add rum, honey, and lemon 


Juice. Stir. Garnish with peel. Yield: 1 drink. 


New England 
Clambake 


Something of a cross between a picnic and 
a banquet, the clambake is a New England 
‘‘original’’. It’s the perfect way to combine a 
day of fun at the beach with preparing heaps of 
food for hungry people. 

The Indians invented it. When tribes moved 
from their winter quarters inland to their summer 
camps along the coast, the abundant shellfish, 
freshly caught, were cooked in steam pits while 
games were played on the shore. 

A clambake starts very early in the morning, 

if not the day before. First, a hole is dug whose 
size depends on the nuinber of people to be fed. 
It can be as much as 8 feet in length. This is 
lined with melon-shaped stones. The ‘‘bake- 
master’? builds a large, brisk fire in the hole, 
which is allowed to burn until the stones are 
red-hot — an hour or two, at least. Assistants 
rake off the embers and throw bushels of seaweed 
over the stones. Rockweed, with its rubbery air- 
pockets, is best. 

Next, cheesecloth bags filled with clams and ~ 
lobsters are laid in. More seaweed is added. 
Potatoes in their jackets, corn with the silk re- 
moved but not the husks, small peele 
sausages — whatever fancy dictates in 
each food in its own bag, layered in : 
This work must be done 
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